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635 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 81.01

Chapter ATCP 81
CHEESE GRADING, PACKAGING AND LABELING

Subchapter| —Definitions ATCP 81.51 Wisconsin grade A or ¥consin state brand standards.
ATCP 81.01 Definitions. ATCP 81.52 Wisconsin grade B standards.

Subchapter Il —Grading and Marking Requir ements; General Subchapter VI — Brick and Muenster Cheese; Grade Standards
ATCP 81.20 Wisconsin cheese; manufactueelabel. ATCP 81.60 Wisconsin certified premium grade AA standards.
ATCP 81.21 Labeling cheese from other states or foreign countries. ATCP 81.61 Wisconsin grade A or Wconsin state brand standards.
ATCP 81.215 Age labeling of cheese. ATCP 81.62 Wisconsin grade B standards.

ATCP 81.22 Cheese grades and grade labels. Subchapter VIl —Swiss or Emmentaler Cheese; Grade Standards

ATCP 81.23 Cheese grading. h : :
ATCP 81.24 Cheese grade labeling of retail packages. ﬁ$gg 21;2 ngggz:z g:ggg é gtra‘gggpdssl,n state brand standards.

ATCP 81.25 Recordkeeping. ATCP 81.72 Wisconsin grade C standards.

Subchapter Il —Cheese Styles, Boxes and Hoops ATCP 81.73 Wisconsin grade D standards.
ATCP 81.30 Cheese styles. : :

: : Subchapter VIII — W isconsin Cheese Logotype
ATCP 81.31 Cheese container requirements. ATCP 81.80 Official logotype design and use.
Subchapter IV — Cheddar, Granular and Washed Curd Cheese; Grade ATCP 81.81 Registration.
Standards ATCP 81.82 Official logotype use.
ATCP 81.40 Wisconsin certified premium grade AA standards. ATCP 81.83 Records.

ATCP 81.41 Wisconsin grade A or Wconsin state brand standards. ) . .

: ; Subchapter IX — Baby Swiss Cheese; Standard of Identity and Labeling
ATCP 81.42 Wisconsin grade B standards. ATCP 81.91 Baby Swiss cheese; product description and preparation.
Subchapter V —Colby and Montery (Jack) Cheese; Grade Standards ATCP 81.92 Ingredients.
ATCP 81.50 Wisconsin certified premium grade AA standards. ATCP 81.93 Nomenclature and label declaration.

Note: Chapter Ag 81 as it existed on June 30, 1978 was repealed and a new chaptqim) “Short” means that there is no elasticity to the cheese plug

Ag 81 was created fefctive July 1, 1978. Chapters Ag 8184 as they existed on f ;
April, 30, 1993 were repealed and a new chapf€@f\81 was createdfetive May removed by means of a gradmg trieand that the pluQ tends

1,1993. toward mealiness when rubbed between the thumb and fingers.
o (n) “Slitty” means that cheese contains narrelengated slits
Subchapter| —Definitions which are generally associated with a cheese that is“gassy” or
o o “yeasty”. Slits in cheese having this characteristic may sometimes
ATCP 81.01 Definitions. As used in this chapter: bereferred to as “fish eyes”.
(2) “Body and texture characteristics” for purposes of grading (o) “Smooth” means thseurface of the cheese feels sjlapd
cheesaunder this chapter include the following traits: is not dry coarse or rough.
(a) “Broken down” means the condition of the chebas (p) “Solid, compact and close” means the texture of the cheese

changedrom a firm,smooth or coarse, curdy or rubbery cendihaspractically no openings of any kind.
tionto awaxy.c.ondition similar to that of cold bujterto a mealy (@) “Sweet holes” means that small spherical gas holes,
or pasty condition. ) approximatelythe size of BB shots, are present. Sweet holes may
(b) “Coarse” means a cheese is rough, dry and santheto ajsobe referred to as “shot” or “Swiss holes”.
touch. ) (r) “Translucent” means a cheese hashgearance of being
(c) “Corky” means a cheese texture that is hard, tough apfrtially transparent.

overly firm and is characterized by failure of the cheese to readily s) “Waxy” means that a cheese, when worketiveen the fin
breakdown when rubbed between the thumb and fingers. gt;ers molds well like wax or cold bl’Jtter

(d) “Crumbly” means that cheese is loosely knit and tends 10 1y “\\eak” means a cheese requires little pressure to crush and
fall apa“rt WheT rubbed between the thumb and fingers. is soft but not necessarily sticky like a pasty cheese.
(i) Curdy mﬁar}_s aheese is smooth but firm, and when (3) «Cheese’means a dairy product prepared fromghessed
wor e(3I b_etvgeen the fingers, is rubbery and not waxy ~ curdof milk and includes théollowing varieties with or without
(f “Firm” means the body of the cheese feels solid andtis rind formation:
softor weak. . ~ (a) Brick or muenster cheese.
(g) “Gassy” means that cheese contains gas holes of variou
. . NS §b) Cheddar
sizeswhich may be scattered onevenly distributed throughout () Colby
the cheese.
(h) “Mealy” means cheese has a short body texture, does no{d) Granular
mold well, and looks and feels like corn meal when rubbed (€) quterey (Jack) cheese.
betweenthe thumb and fingers. (f) Swiss cheese.
() “Open” meanghat irregularly shaped mechanical open (g) Washed curd.
ings, caused by workmanship and not gas fermentation, are pres(4) “Cheesebox” means any wood, fibecorrugated metal,
ent. plastic, fiberglass, or veneer containesed as a receptacle for
() “Pasty” means that cheese has a weak banly that it cheese.
becomessticky and smeary when rubbed between the thumb and(5) “Cheesehoop” means a forrased to mold any of the vari

fingers. ousstyles of cheese described underBCR 81.30.
(k) “Pinny” means the presence of numerous and very small(6) “Cheesestyle” means the shape, size and weight of a
gasholes in a cheese. manufacturedinit of cheese which conforms to the standards for

(L) “Reasonablfirm” means the body of the cheese is somdhe particular style under s.TAP 81.30.
whatless than firm, but not to the extent of materially injuring the (7) “Code number55” means the code numbestablished as
keepingquality of the cheese. part of the uniform national coding system undet P89-306,
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which indicates that a particular lot of cheese was manufacturedk) “Nesty” means that, in localized areas, there are too many

at a dairy plant in \lgconsin. smalleyes.
Note: The numerical national uniform coding system was develapdér PL. (L) “One sided” means that eyes are reasonably developed on
%?fgﬁi%r:ﬁ;rsn?commendédr use by the Ninth National Conference on Interstam%)neSide of the cheese and underdeveloped on the other
(8) “Color characteristics” for purposes of grading cheese (M) “Overset” means that there are too many eyes.
underthis chapter include the following traits: (n) “Picks” means that there are small irregular or ragged

(a) “Acid-cut” means a bleached faded appearance whichopeningsin the body of the cheese.
sometimewaries throughout the chedsat is present most often  (0) “Relatively uniform eye size” means that the majority of
aroundmechanical openings. eyesare within the size range specified in $G% 81.70 (3), and
(b) “Bleached surface” means that a faded color begitieat thatthe diference in diameter between the smallest anyeésarof
surfaceof the cheese and progresses inward. thatmajority of eyes is not more thahinch.
(c) “Dull or faded” means that the color of the cheese lacks (P) “Rough” means that eyes do not have smooth, even walls.
lustreor translucency (q) “Shell” means that eyes hawall surfaces that look like
(d) “ Mottled” means the presence of irregular shaped spots'8Hgh—shelleduts.
blotches in which portions of the cheese are light colored and oth (r) “Small eyed” means that a majority of eyes are less3than
ersare darker in colpor an unevenness oblor due to mixing or inchin diameter “Small eyed” includes all the following:
combiningthe curd from 2 dferent vats. 1. “Slight small eyed” means that a majority of eyes are less
(e) “Salt spots” means the presence ofjéatight-colored thans/ginch but more thamws inch in diameter
spotsor areas. 2. "Definite small eyed” means that a majority of eyes are less
(f) “Seamy” means the presence of white thread-like lines titaan1/s inch in diameter
form if the pieces of curd are not properly joined together (s) “Splits” means that the body of the cheese contains sizable
(g) “Tiny white specks” means thspecks resembling grainscracks,usually in parallel layers and usually clean cut.
of salt, and generally associated with aged cheese, are scattergt) “Streuble” means that there are too mamall eyes just

throughoutthe cheese. underthe surface of the cheese.
(h) “Unattractive” means an abnormal or unappetizipgear (u) “Underset” means that there are too few eyes in the cheese.
ance. (v) “Uneven” means eyemre reasonably developed in some

(i) “Uncolored”means the absence of any artificial coloringareasand underdeveloped in others.
() “Unnatural’means the presence of a deep orange or reddish(11) “Finish and appearance characteristics” for purposes of

color. gradingcheese under this chapter include the following traits:
(k) “Wavy” means an unevenness of color which appears as(a) “Bandage evenly placed” meatsit a cheese is uniformly
layersor waves in the cheese. wrapped in cheesecloth with approximately one inch overlapping
(9) “Department’means the state ofi¥¢onsin department of Of the edges.
agriculture trade and consumer protection. (b) “Burst or torn bandage” means a severance or other snag
(10) “Diameter” means theneasurement of the diameter aff break in the cheese cloth wrap used in the manufacture-of cer
thelarger end of cylindrically shaped cheese. tain cheese styles, usually occurring at the side seam.

(10m) “Eye andtexture characteristics” includes the follow  (€) “Checked rind” or “curd openings” means the presence of
ing traits, for purposes of Swiss cheese grading under this Chapﬂ#_merousmall cracks or breaks in the rind, sometimes following

(a) “Afterset” means that there ammall eyes caused by seeonthe outl‘|‘ne of curd partlgle?. .
dary fermentation. (d) “Cracks in the rind” means the presence of openings or

(b) “Blind” means that no eyes are formed. breaksin the cheese rind.

(c) “Cabbage” means that there are so many eyes in mos}rpﬁ;e ) ‘Defective ;gating’j means any of the following conditions
the cheese that the eyes croeath other and leave only a paper— € wa.x or par . coatlng.l
thin layer of cheese between eyes, causing the cheese to have 4- Brittle coating of paréih that breaksand peels éfin the
cabbageappearance and very irregular eyes. orm of scales or flakes.

(d) “Checks” means that there are smsifiprt cracks within 2. Flat or raised blistersr bubbles under the surface of the
the body of the cheese. paraffin. o _ o

(e) “Collapsed” means that eyes are improperly formed, so that 3|'( _Ch;]acked d?arah, _mcludmhg crhacks,breaks or hairline
they appear flattened or buckled rather than round or slightly ov&l'€CKsin the pardin coating on the cheese.

“ " ; (f “Firm, sound rind” means that the external surfacthef
or \(/DelveDt)e/z(:)prg:g;nigat eyes have completely lost their glossXheesds firm and thick consistent with the size of the cheese; is

— I ._not easily dented or damaged; is dsynooth and closely knit to
(9) “Dull" meansthat eyes have lost some of their bright shinkstectthe interior quality from external defects: and is externally
luster. ) _ free from checks, cracks, breaks or soft spots.
(h) “Frog mouth” means thatyes are lenticular or spindle= 4y “High edge” means the cheese has, on its follower side, a
shaped. rim or ridgewhich is raised in varying degrees ar extreme
(i) “Irregular” means that eyes are not properly formed azasespent over
roundor slightly oval openings, but are not accuratigcribed (1) “Huffed” means that a cheese is swollen because of gas fer
by other terms under this subsection. mentationand has become rounded oval in shape rather than flat.
13 (). “Large eyed” means that a majority of eyes are more thanj) «|rregular bandaging” means awerlapping, wrinkled and
716inchin diameter “Large eyed” includes all the following: |gose fitting bandage caused when the cheesecloth wrap is
1. “Slight lage eyed” means that a majority of eyes are momnproperlyplaced in the cheese hoop, resulting in too much-band

than13ginch but less than one inch in diameter ageon one end and an infisfent amount on the opposite end.
2. “Definite lage eyed” means that a majority of eyee () “Lopsided” means the cheese stygeasymmetrical or
morethan one inch in diameter higheron one side than on the other side.
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(k) “Mold under bandage and pdiaf means that spots or (L) “Onion” means the flavor which is characteristic of the
areasof mold have formed under the pdimf or that mold has tasteand aroma suggested by its name and is presentceien
penetratedfrom the surface to the interior and continued tproducingmilk used in the manufacture of cheese have eaten
develop. onions,garlic or leeks.

(L) “Mold under wrapper or covering” means that spmts  (m) “Sour” means @ungent acidic flavor resembling vinegar
areasof mold have formed under the wrapper or on the cheese. (n) “Sulfide” means the presence of@alnjectionable flavor of

(m) “Rind” means a hard coating causeddagiccation of the hydrogensulfide and is similar to the flavor of water having a high
surfaceof the cheese. sulfur content.

(n) “Rind rot” means the presence of soft spots on the rind (0) “Utensil” means a flavor suggestive of improper or inade
which have become discolored and haeeayed or decomposed.quatewashing and sterilization of milking machines, utensils or

(0) “Rough surface” means the exterior of the cheese ladigiry plant equipment.

smoothness. (p) “Weedy” means a taste characteristic due to the use of milk
(p) “Smooth, bright surface” means a clean, glossterior possessingn essence of common weeds, which is generally pres

cheesesurface. ent when cows eat weedy hay or graze on weed-infested pastures.
(@) “ Smooth surface” means a cheese surface which is not(q) “Whey-tainted” meana slight acidic flavor and odor char

roughor uneven. acteristic of fermented whey caused by too slowlyycompletely
() “Soft spots” means areas on the exterior of the cheese wiiRellingthe whey from the curq. o

aresoft to the touch and are also usually faded and moist. () “Yeasty” means a flavor indicating the presence of yeast
(s) “Soiled surface” means a cheese surface containing mifRrmentationin the manufacture of the cheese.

stone,rust spots or other discoloration. (13) “Gradeattributes” for purposes of grading cheese under
(t) “Sour rind” means a fermented rind condition which is us,ghls_ cha_pte_r include th_e following degrees for a partlcu_lar_tralt,

ally confined to the faces of the cheese. which signify the relative absence or presence of the indicated
(u) “Surface mold” means mold occurring on the plamadr trait e . i ) ]

exteriorsurface of the cheese. (a) “Definite” means the trait is not intense but is detectable in

(v) “Wax or pardin” means a uniform coating of wax or paraf the che"ese being gr?ded. e .
fin that adherefirmly to the surface of the cheese, which may (P) “Pronounced” means the trait is iciently intense as to
eitherbe thin or thick, but which has rindication of cracking, Pe€€asily identified in the cheese being graded.

breakingor loosening. (c) "Slight” means the trait is detected only upon critical
(W) “Weak rind” means that the exterioraotheese is thin and €xamination. _ N _
possessekttle or no resistance to pressure. (d) “Very slight” means the trait detected only upon very crit

(X) “Wet rind” means that moisture adheres to the surfaceigfl €xamination.
therind. It may or may not soften the rind cause discoloration.  (14) “Grader” means a person licensed by the department
(y) “ Wrapper or covering” meanspdastic film or foil wrap unders. 97.17, Stats., to grade cheese.
which completely covers and seals the surface of a cheese, andl5) “Official logotype” means an identifying trademark or
which adheres sfitiently to prevent or protect against the growttsymbol, as prescribed in subch. VI, which may be stamped,
of mold. imprinted on, afixed to, or made a padf any label of cheese
(12) “Flavor characteristicsfor purposes of grading cheesemanufacturedn this state to identify or distinguish it as being
underthis chapter include the following traits: “100% Wisconsin cheese”.

(a) “Acid” meansthe cheese is sharp and puckery to the taste (16) “Scale board” means a flapiece of wood or veneer
or has a taste which is characteristic of lactic acid. placedin the cheese box or contairterprotect the cheese from
(b) “Barny” means a flavor trait characteristic of the odor dfamage.

T History: Cr. RegisterApril, 1993, N0.448, ef. 5-1-93; r (1), RegisterJanuary
amilking barn, stable or cow yard. 1996, No. 481, ot 2-1-96; CRO1-057: cr(10m), Register June 2002 No. 558, ef

(c) “Bitter” means a distasteful flavor characteristic of quininé1-02.
which is most frequently found in aged cheese varieties.

(d) “Feed” means the presence of one or more feed flavors Subchapterll —Grading and Marking
such as alfalfa, sweet clovesilage or similar feed, carried Requirements; General
throughfrom themilk used in the manufacture of the cheese into
the finished product. ATCP 81.20 W.isconsin cheese; manufacturer 's

(e) “Flat” means an insipid flavor or one which is practicallyabel. All cheese manufactured in this state shall be labeled at the

devoidof any characteristic cheesiavor for the applicable vari dairy plant or cheese factory with all of the items listed under subs.
ety. (1) to (5). The labeling shall remain on the cheese until the cheese
(f) “Fruity’ means a sweet, fruit-like flavor resembling apple used in the manufacture or processing of another foadhtor
which generally increases in intensity as a cheese ages itis relabeled by a buyer who cuts and repackages the bulk unit
# 7 . ' into consumer size packageA. manufacturer may not use elec
(9) “Lacking in flavor development” meartise cheese cen ¢ codelabeling as the sole means to display labeling required
tainsno undesirable flavor aneery little, if any characteristic |nqerthis section, except when the cheese is undengrifae
cheeselavor development. _ _ turer’s custody and control. If a manufacturer uses electronic code
(h) “Lipase” or “rancid” means a bitter or disagreeable tasigbeling,the manufacturer shall provide a scanner or other device
or odor suggestive of butyric acid and derived from decomposgfhtenablesa department employee or agent to decode the infor

milk fat. mationinto a readablérmat at the place where the manufacturer
(i) “Malty” means the presena#d a distinctive harsh flavor keepsthe cheese.

suggestiveof malt. (1) NAME oF cHeese. Thename of the cheese variety or type
() “Metallic’ means a flavor trait suggestivé metal that of cheese.

impartsto the mouth a puckery sensation. (2) STATE IDENTIFICATION. The word “WISCONSIN” or code
(k) “Old milk” means a cheese flavor indicating a lack of fresmumber“55”, a nhumerical code which indicatéisat the cheese

nessin the milk used in manufacturing the cheese. wasmanufactured at a dairy plant in this state.
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(3) DAIRY PLANT IDENTIFICATION. The serial or individual (d) Wisconsin grade C for Swiss cheese.
identification number assigned by the department for the dairy (e) Wsconsin grade D for Swiss cheese.
plantat which the cheese was made. (f) Undegrade

(4) DATE OF MANUFACTURE. The month, date and year of Not grad d
manufacturefor the cheese. The date of manufacture may be (@) Not graded. ) .
abbreviatedusing an alphanumeric or all numeric formdathe ) GRA_DE MARK ORLABEL SPECIFICATIONS. (@ Wisconsircer
abbreviationshall clearly identify the month, date and yeara fified premium grade AA, l&tonsingrade A, or Wéconsin state

Juliancalendar date consisting of aigjit designation for the year brand. The grade mark for cheese grades under sub. (1) (a) or (b)
of manufacture followed by a 3 digit Julian date. shall consist of a miniature outlimeapof the boundaries of 18+

(5) VAT IDENTIFICATION. The alphaor numerical designation consinwith the cheese graderlicense number and the name of

of the vat which identifies a specific vat or chronological sequenfiie aPplicable grade, as determined by the cheese geménsed

of manufacture when more than one vattusese is manufactured W/tnin the outline map. The type shall be spaced and designed so
in the same vat on the same day asto be legible and present a symmetrical appearance.

. . . . . L Note: The following are illustrations of the grade mark requirements under s.
Note: A manufactures label will substantially comply with this subsectioit if ATCP 81.22(2)(a):

usesone of the following alternativiermats for each label requirement under subs.
(1) to (5):

TYPEOF CHEESE TYPE OF CHEESE TYPE OF CHEESE TYPE OF CHEESE

WISCONSIN WISCONSIN 55-1402 AT A 55-1402 AT A Wisconsin . . ) )
1402 \AT A 1402 \AT A 12-9-90 90/343 Certified Wisconsin Wisconsin
DEC 990 12-9-90 Premium Gr/ide State
i . i i _1-03 ; Grade Brand
History: Cr. RegisterApril, 1993, No. 448, &5-1-93; cr (6), RegisterJanuary AA 000 000

1996,No. 481, f 2-1-96; CR 99-151: am. (intro.) and (4) an(b), Register July

2001,No. 547 ef. 8-1-01. 000

ATCP 81.21 Labeling cheese from other states or
foreign countries. (1) MANUFACTURER'SLABEL. (a) General )
requirements.If cheese from other states or foreign countries is (b) Wsconsin grade B.The grademark for cheese graded as
receivedin Wisconsin for further packaging or distribution, théVisconsingrade B shall consist of a diamond-shaped figure with
cheeseshall be plainly labeled or identified under.pé) or (c). the gradets license number and theords “Wisconsin grade
The label shall appear on the outside contairereceptacle in B"enclosed with the border The type shall be spaced and
which the cheese is received in this state. designedsoas to be legible and present a symmetrical appearance.
(b) Out-of-state identification. Cheese Originating from Note: Thefollot\;ving is an illustration of the grade mark requirements under s.
statesother than Wéconsin shall be identifieloly all of the follow ATCP 8122 2) ().
ing:

1. The name of the cheese variety or type of cheese.

2. ldentification by name or numerical code of the state of
manufactureor origin. If code number identification is used, the
numbershall be the 2 digitode number assigned for individual
statesby the National Conference of Interstate Milk Shipments.

3. The dairy plant serial number assigned by the Btates )
ing agency to the dairy plant in which the cheese was manufac (¢) Wsconsin grade C.The grademark for cheese graded as
tured. Wisconsingrade C shall consist approximately a 1 inch square

(c) Foreign country identification Cheese originating from a With the grades license number and the wordsiSéonsin grade
foreign country shall be identified with both of the following: C" enclosed within the square. The type shall be spaced and

. designedsoas to be legible and present a symmetrical appearance.
1. The name of the Che_ese variety 9r type of cheese. Note: Thefollowing is an illustration of the grade mark requirements under s.
2. The name of the foreign country in which the cheese wagcP 81.22 (2) (c).

000
Wisconsin
Grade
B

manufactured.

(2) WISCONSINGRADE LABELING PROHIBITED. NO person may 000
useany Wsconsin grade mark or éonsin grade label designa Wi .
tion on cheese manufactured in another state or country 1sconsin

History: Cr. RegisterApril, 1993, No. 448, éf5-1-93; correction in (1) (a) 2. Grade
made under s. 13.93 (2m) (b) 7., Stats., Registay, 1999, No. 521; CR 99-151: C

r. and recr(2), Register July 2001, No. 547%.6§-1-01.

ATCP 81.215 Age labeling of cheese. |If the labelon éd Wisconsin grade D.The graddabel for cheese graded as

anybulk cheese or retail package of cheese states that the chgﬂ ; : ;
o) L N - onsingrade D shall consist of the words {&bnsin grade
is “aged” or ‘cured,” the label shall state the minimum length o "on 3 separate linedollowed immediately with the gradsr

time in days, month®r years that the cheese has been aged ar : f ; .
curedsince it was manufactured. liense number below the grade designation. The information

History: CR 99-151: crRegister July 2001, No. 547.e8-1-01. may not be enclosed V.Vlthln any flgure’ but shall .be spamzﬂ
designedsoas to be legible and present a symmetrical appearance.
ATCP 81.22 Cheese grades and grade labels. Note: Thefollowing is an illustration of the grade mark requirements under s.
(1) Grapes. Cheese manufactured and sold in this state shall B&" 8122 @ @.
gradedor identified in one of the following categories, according

to the gradestandards applicable to the particular cheese variety Wisconsin
in subchs. IV to VII, if there is a \&tonsin grade standard for that Grade
varietyin subchs. 1V to VII: D

(a) Wsconsin certified premium grade AA.
(b) Wisconsin grade A or Wconsin state brand.
(c) Wisconsin grade B.

000
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(e) Undergrade. The grade label for cheese graded as Undelr5/16inch diameter at the lge endo a 1/16 inch diameter at the
gradeshall consist of the word “Undgnade” followed withthe smallend. The cutting depth of the barrel shall be 1/2 inch at the
grader'slicense number immediately belowhe information largeend tapered to 5/16 inch at the small end.
may not be enclosed within any figure, but shall be spaeti 3. A cheese trier used to draw a plug for grading conventional
designedsoas to be legible and present a symmetrical appearansigesof brick and muenster cheese shall be constructed with a 5

Note: Thefollowing is an illustration of the grade mark requirements under §qch long barrel tapered from a diametéi5/8 inch at the lae
ATCP 81.22 (2) (e). . . k
endto a diameter of 15/32 inch on the small end. The cutipgh
of the barrel shall be 7/32 inch at the small end and 5/16 inch at
000 thelarge end.

(f) Not graded. All cheese which has not been graded under (5M) SwiSs CHEESEGRADING PROCEDURE. To grade Swiss or
this chapter shall be plainly designated with the words “N&mmentalecheese from any vat lot, a grader shaé the follow
Graded”in prominent or conspicuous type size. The designatiéfg procedure in place of the procedure under sub. (5):
shallbe applied to the cheese, the cheese wrapper or contaiiner (a) The grader shall determine flavor and body characteristics
to a tag attached to the contairiEne designation shall befiaéd by withdrawing and evaluatingt least one plug from a cheese
atthe manufacturing location or at the location where the cheesanpleselected at random from the vat lot. The grader shal with
is first delivered in this state, prior forther sale or shipment. The draw the plug with a trierinserting the trier at the approximate
“Not Graded” designation may not be used as an altegnatke centerof the lagest flat surface area on the cheese sample. The
determination if grade correction is necessary gradershall withdraw and evaluate a full trier plug of cheese,

History: Cr. RegisterApril, 1993, No448, ef. 5-1-93; am. (1) (b) and (2) (a), exceptthat agrader may withdraw and evaluate a less—than—full

r. (1) (c), renum. (1) (d) to (h) to be (1) (c) to (g), Regjstanuary1996, No481, : B H i
2D gen R L @), R‘(sg)is(tgr Ju(|€);/)200:l% No. S Bef-OL. glfirllptlrLilgrlprEg cheese is not deepough to permit withdrawal of

ATCP 81.23 Cheese grading. (1) GENERAL. Any (b) Except as provided in p4c) or (d), a grader shall deter
cheeseaepresented to be of one of the grades undérGP/A81.22 minetexture, color and eye characteristics by evaluating a cheese
(1) shall conform to the standards and characteristics for tiwdeelor block selecteat random from the vat lot. The grader
labeledgrade, and shall be graded by a licensed grader or by gl divide the cheese wheel or block approximately in half, and
department. After the grade is determined, a grade mark or lagiedll evaluate the 2 exposed cut surfaces.

unders. ATCP 81.22 (2) shalbe afixed to the cheese, to the (¢ If cheese from a vat lot has been cut into sizes smaller than
cheesavrapper or containeor to a tag attached to the containeg wheel or block, a grader may determine texture, coloreged
beforethe cheese enters wholesale channels of distribution.  characteristicdy evaluating already exposed cut surfaces without
(2) MOISTUREAND MILKFAT CONTENT. The moisture and milk makingadditional cuts.
fat content requirements of each variefycheese for which grade (d) Atthe request of the cheese owregrader may determine
standardsare set forth in this chapter shall comply with the stae texture, color and eye characteristics of a vat lot by withdraw
dardsof identity for the cheese variety under s. 97.09 (1), Statihg and evaluating at least one plug of cheese selected at random
(3) StATE GRADECERTIFICATION. All cheese graded &¥iscon-  from that vat lot, rather than by evaluating cut surfaces under par
sin certified premium grade AA shall have the grade certified bh) or (c). The grader shall withdraw and evaluate the plug accord
adepartment gradeNo person may usiae Wsconsin certified ing to par (a). The grader shall disclose, on the grade certification
premium grade AA label on cheese which has not been certifigdnspection report, that the grader ui@d grading. The autho
by the department. The department may also ceuifgn request, rized representative of a cheese owner may request this grading
acheese grade other tharsébnsin certified premium grade AA. methodon behalf of the cheese owner
The departmenshall chage a fee to cover its cost to perform a () Recrabing. Cheese which has developed any objeetion
gradecertification under this subsection, regardiessvbéther  apjeflavor or other defect aftgrading shall be regraded. Original
the certification is mandatory or voluntai@heese which devel oradelabels shall be removed and corrgeade labels applied.
opsany objectionable defect after department grade certificatihen cheese is regraded, the “Not graded” designationrogy
shall be regraded by a licensed cheese gradppropriate e sed as an alternative to the actual regraded designation.
changesshallbe made in the grade labeling before further dis (7) APPEALING GRADE CHANGES. A licensed cheese grader

trlb(ljlt;o:ﬂ?l\:|njs:\/? :(];ItihOch(:::eEeEZE:ORSTATEGRADECERTIFICATION may appeal a _g_rade ChangEQered by a departme_nt cheese
All cheese except Swiss or emmentaler chedseeof for rade grader. The petition may consisif a request for review by a
p g departmengrading specialistf the original grade determination.

certificationunder sub. (3) shall be at least 10 days old on the dg{g o5t of the graddetermination review shall be ched to the

of certification. Swiss or emmentaler cheese shall be at least itioner.Any party afected by a grade certification may also
daysold on the date of certification. Age shall be determined frol pealto the department as provided in s. @34)and (5), Stats.

the date of manufacture. The appeal shall be requested in writing and shall be made not

(5) GRADING PROCEDUREGENERAL. (a) T grade cheesfeom  |aterthan 10 days following the date of delivery of the cheese to
anyvat lot, a grader shall withdraw and evaluate at least one pi@ purchaser

from a cheese sample selected at random from that vat lot. Thegy Argitrarion. If disagreement occurs between a producer
gradershall withdraw each plug with a cheese trier dwplies 5,45 puyer as to the grade of cheese, the disagreement may be
with par (b). . _ , . resolvedby arbitration. Theheese may not be moved or further

(b) A cheese trier shall comply with the following require processegpending arbitration. Eitherarty to the transaction may
ments,as applicable: requestappointment of a grade arbitratioommittee. The com

1. A cheese trier used to draw a cheese plug for the purpasieteeshall consist of 3 arbitrators, selected from a list of licensed
of grading any cheese variety other than barrel cheese shalgk®derscompiled by the department. Each party shall appoint one
constructedvith a 6 inch barrel. The trier shall be tapered frorarbitratorand the 2 arbitratormitially selected shall appoint a
a13/16 inch diameter at the ¢@rend to a 10/16 inch diameter orthird. The decision of the arbitration committee ondhade of the
thesmall end. The cutting depth of the barrel shall be 1/4 inchadeeseshall bind the parties. The party who requests arbitration
the small end and 3/8 inch at thedarend. shall pay the costs of arbitration.

2. A cheese trier used to dranplug of barrel cheese for the Hilsé%rg:NCr-Aletélgizgr/-}prgilélggRSblNod é74& é(j 5&;(2)3( :)mf éﬁ&nffigl)sgg&;gl? 0
i i i y , NO. y —1-96] - . an , .
purposeof grading shall have a barrel which is not less thanfg%e (5) (b) 1 tB.. ot (5) (b) (intro.) and (5m), Register June 2002 No. 538, ef

inchesin length. A trier for barrel cheese shall be tapered fromrai-o02.

Undergrade
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ATCP 81.24 WISCONSINADMINISTRATIVE CODE 640

ATCP 81.24 Cheese grade labeling of retail pack - ATCP 81.24(3).
ages. (1) GeNerAL. A retail food establishment licensed under
s.97.30, Stats., or a food processing plant licensed unél@ér2Q,
Stats. mayobtain a cheese grade labeling permit from the depart
ment. A permit holder may éik a cheese grade label to retail
package®f graded cheese purchased in bulk by the permit holder
if the bulk lot has been graded as®énsin Certified Premium
GradeAA, Wisconsin Grade A or Wconsin State Brand and the
cheesds cut, packaged and labeled for retail distribution. No
retail food establishment may grade laletail packages of
cheesewithout a permit from the department. Retail grade tabel History: Cr. RegisterApril, 1993, No. 448, éf5-1-93; am. (1), Registefanu
ing shall comply with this sectionA dairy plant licensed under 2,199 No481, ef. 2-1-96; CR 99-151: am. (1) and (3), Register July 2001, No.
s.97.20, Stats., may cut, wrap and grade label cheese for retail dis
tribution if the cheese igraded by a cheese grader licensed under ATCP 81.25 Recordkeeping. (1) ConTENT. Licensed
s. 97.175, Stats., and the retail packages are grade labeleg¢hggseyraders shall maintain recorsisowing all of the follow
requiredunder s. ACP 81.22. Ing: ]

(2) BuLk GRADE DETERMINATION. Retail packages of cheese (@) The name of the person for whom the cheese is graded.

gradelabeled under sub.(1) shall consist of cut and packaged(P) The quantity or amount of cheese graded.

cheesanhich has been graded under this chapter in a bulk unit.(¢) The date of grading. _

Thebulk unit of graded cheese shall beagrade label applied by ¢ (d) me gr?d(re] of the cheese as determined by the o

a licensed grader or department emplogehorized to grade 'Of €ach lot of cheese. _

cheeseThe bulk unit of graded cheese shall be re~examined by(€) The information required under ST@P 81.20 (1) to (5).

alicensed grader prior to being cut, packaged and labeled. (2) RecorDRETENTION. Records required under this section
R The d hall shallbe retained by the grader for a period of 2 years and are sub

. (3) ETAIL PACKAGE GRADE LABELING. e department sha jectto inspection by the department upon request.

issuea permit identification number to each grade labebexgit * pistory: Cr. RegisterApril, 1993, No. 448, 6f5-1-93; CR 99-15cr. (1) (e),

holderunder sub(1). The identification number shall consist oRegisteruly 2001, No. 547 &f8-1-01.

theletter prefix “P”, followed by a thredigit identification num

ber. When afixing a grade label to retappackages of graded

cheesaunder this section, the permit holder sipaiht the speei ATCP 81.30 Cheese styles. (1) TRADITIONAL STYLES.

fied grade and the permit holdsiidentification number within a Cheesenay be manufactured and sold in the traditional styles set

miniatureoutline map of the boundaries of the statésfconsin.  forth in sub. (2).

The type shall be designed and spaced so as to be legible and pre®) StanparDps. Each of the following cheese styles shall-con

enta symmetrical appearance. form to the weight and size standards for that style as indicated in
Note: The following are illustrations of the grade mark requirements under #1€ following chart.

Wisconsin
State
Brand
P-000

Wisconsin

Subchapterlll —Cheese Styles, Boxes and Hoops
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641 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 81.40
Style Wsight in Diameter in Height in Length in Width in
ounds Inches Inches Inches Inches
(1) Cheddar 70to 78 141/, 12 to 144,
(2) Flat 32 to 37 141/, 6l/g to 64
(3) Daisy 21to 24 14 4to 4,
(4) Longhorn 13, to 13/, 6 12 to 12/,
(5) Midget 1 to 14/, 93, 41,4 to HYg
(6) 20-Ib. block 20%/4 to 22 3Y/g to Plg 14 to 14/, 11 to 1Y/,
(7) 40-Ib. block 41 to 44 67Igto P4 14 to 14/, 11 to 1Y,
(8) 60-Ib. block 61 to 65 10%/g to 1(P/g 14 to 14/, 11 to 1Y,
(9) 640-Ib. block 640 (min.)
(10) Barrel; 55 gal.
(a) Metal 480 (min.) 22, 33Y,
(b) Fiber 480 (min.) 23%Y, 33to0 34

History: Cr. RegisterApril, 1993, No. 448, éf5-1-93; CR 99-151: am. (2) (chart), Register July 2001, No. 548-4f-01.

ATCP 81.31 Cheese container requirements. ings other than the designatiohthe original manufacturer shall
(1) CHeeseHooPs. Cheese hoops shall be of the correct size ahd completely obliterated or removed from the box.
shapeso that cheese which is molded in the hoop conforms to the(4) BarreLs. Barrels used for marketing or transporting-bar
weightand size standards specified underi&CR 81.30 (2). rel cheese shall be free of liquidseorcess moisture, and shall be
(2) NEw cHEESEBOXES. All cheese boxes or containers shalfoveredwith full, removable covers which are securely jacketed

be securely nailed or bound together so ttiaty are strong andsealed.
enoughto carry theweight of the cheese the box or container is (5) OTHER BOXES OR CONTAINERS. (@) The department may

designedo carry Cheese boxes and containers shall conform &thorizethe temporary experimental use of a new type of box or
all of the following requirements: containerwhich deviates from theequirements or standards

(a) The dimensions of the box or container shalithequate underthis section, to determine whether it is suitable for use in
to enable easy entry and remouéthe cheese while conforming containingor shipping of cheese. If a new experimental container

thefinished product to the weight and size standards of €PA is found to be satisfactgrshe department may authorize its con

. inued or general use. Department approval may be withdrawn if
8&'30(2)' The container shall tharoughly envelop and protect t ?lexperir?wental box or coFr)1tainer is flgﬂnd to be):msatisfactory
cheese.

. b) If shipping materials or containers conform to standards
(b) All cheese boxes shall be clean and free of insects or othgpptedby the United States department of agriculture for the
forms of contamination prior to sale or use. marketingand transporting of cheese, those materials or centain
(c) Boxes manufactured from wood or veneer shall be coarsare also deemed to comply with this section.
structedof commercially dry materials and contaiot more than  History: Cr. RegisterApril, 1993, No. 448, €f5-1-93; am. (2) (€), Registaian
18% moisture prior to sale or use as a receptacle for cheese. Ua"1996, No. 481, é12-1-96.

(d) Scale boards mayot contain in excess of 18% moisture. Subchapter|V — Cheddar, Granular and Washed
(e) The name and address of the manufacturer shplbby Curd Cheese; Grade Standards
stampedjmpressed or labeled in type at least 1/4 inch high on the

body of all boxes or containers manufactured for use as a-recep ATCP 81.40 Wisconsin certified premium grade ~ AA
tacle or container for cheese. standards. Cheddar granular and washed curd cheese labeled

(3) UsebpcHeeseBOXxEs. (a) Before being reused as (:hees%r tsr?édfé"”so\\fv?rfoﬁgnggrrgg?d premium grade AA shall conform
containersall previously used boxes shall be reconditioasd 9 : he f £\ . .
necessanyand shalbe thoroughly cleaned. Reused boxes shall he (1) FLAVOR CHARACTERIsTICS. The flavor of Wsconsin certi

; : i 1ed premium grade AA cheddagranularand washed curd
Hﬁgg:]ci)grsc%hn%rilggnrgaterlal, objectionable odormld, or other cheeseshallbe fine, highly pleasing and free from undesirable fla

. vorsand odors. The cheese may possess very slight feed flavors.
(b) Used wood or veneer boxes shall meet the moistytgyyor standards are shown in the grade AA columnatfig 1.
requirement®f new boxes under sub. (2) (c) at the time of reusghe presence or absence of flavor characteristidaite 1 shall

(c) Before a cheese box is reused to contain cheese, all médxdetermined ganoleptically by taste and smell.
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ATCP 81.40 WISCONSINADMINISTRATIVE CODE 642

TABLE 1. CHEDDAR, GRANULAR AND WASHED CURD CHEESE

GRADING STANDARDS FOR FLAVOR CHARACTERISTICS
AA A (Wisconsin State Brand) B

IDENTIFIED FLA VOR CHARACTERISTIC Fresh or | Medium Cured Fresh or | Medium Cured Fresh or | Medium Cured
IN CHEESE BEING GRADED Current Cured or Aged | Current Cured or Aged | Current Cured or Aged
FEED VS VS VS S S S D D D
ACID VS S S S D D
FLAT S S S
BITTER VS S S D D
FRUITY S D D
UTENSIL S D D
METALLIC
SOUR
WHEY-TAINT S D D
YEASTY S S S
MALTY S S S
OLD MILK S S S
WEEDY S S S
ONION VS VS VS
BARNY S S S
LIPASE OR RANCID VS S S
SULFIDE S

VS = very slight; S = slight; D = definite; P = pronounced; Blank = none
(2) Body and texture characteristicBhe body and texture of granular cheese may be solid, companticlose, or alternatively
Wisconsincertified premium grade AA cheddagranular and it may be medium open with numerous small mechanical-open
washedcurd cheese shall be firm and solid, smooth, comgatt ings distributed throughout the cheese. Body and texture stan
close.The cheese may possess a few small mechanical openidgsisare shown in the grade AA column abile 2.
to a very slight degree and shafipear translucent. The texture of

TABLE 2. CHEDDAR, GRANULAR AND WASHED CURD CHEESE

GRADING STANDARDS FOR BODY AND TEXTURE CHARACTERISTICS

AA A (Wisconsin State Brand) B
IDENTIFIED BODY AND TEXTURE
CHARACTERISTIC IN CHEESE BEING GRADED | Fresh or | Medium | Cured | Freshor | Medium | Cured | Freshor | Medium | Cured

Current Cured | or Aged | Current Cured | or Aged | Current Cured | or Aged

CURDY S VS D S D S
COARSE S S
OPEN VS S S S S S D D D
SWEET HOLES D D D
SHORT S S S D D
MEALY S S S D D
WEAK S S S D D
PASTY VS S D D
CRUMBLY S S D D
GASSY S S S
SLITTY S S S
CORKY S S
PINNY

VS = very slight; S = slight; D = definite; P = pronounced; Blank = condition not present.

Register October 2004 No. 586


http://docs.legis.wisconsin.gov/document/register/600/b/toc
http://docs.legis.wisconsin.gov/code/admin_code

Removedby Register December 2005 No. 6@r current adm. code sé#tp://docs.legis.wisconsin.gov/code/admin_code

643 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 81.40

(3) CoLor cHARACTERISTICS. Wisconsin certified premium The color shall be uniform and not dull or faded. The cheemsg
gradeAA cheddargranular and washed curd cheese may be ung@mssess numerous tiny whitpecks associated with aged cheese.
loredor colored to any degreecognized in the cheese industryColor standards are shown in the grade AA columnatifid 3.

TABLE 3. CHEDDAR, GRANULAR AND WASHED CURD CHEESE

GRADING STANDARDS FOR COLOR CHARACTERISTICS
AA A (Wisconsin State Brand) B
IDENTIFIED COLOR CHARACTERISTIC
IN CHEESE BEING GRADED Fresh or | Medium | Cured or | Freshor | Medium | Curedor | Fresh or | Medium | Cured or
Current Cured Aged Current Cured Aged Current Cured Aged

SEAMY VS VS S S S D D D
WAVY VS S S S
ACID CUT S S S
UNNATURAL S S S
MOTTLED S S S
SALT SPOTS S S S
DULL or FADED S S S
BLEACHED SURCE (rindless) VS S

VS = very slight; S = slight; D = definite; P = pronounced; Blank = condition not present.

(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin  beburst or torn. The cheese surface shalle a good coating of
certified premium grade AA cheddagranular and washed curdparaffin or wax that adheres firmly to all surfacgfsthe cheese.
cheeseshallhave the following finish and appearance charaeteria slight amountof mold may be present under the bandage and
tics: paraffinwithin reasonable limited tolerances for the degree of cur

(a) Bandaged and paraffin—dipped cheeskhe rind shalbe ing, with no indication that mold hashtered the cheese. The exte
sound.firm and smooth, providing good protection to theese. rior appearance of the cheese shall be free from high edges, huf
Thebandage shall be evenly placed on the ends of the cheese, §hglland lopsidedness. Finish and appearance standaeds
be free from unnecessary overlapping and wrinkles, and shall stiownin the grade AA column ofable 4.

TABLE 4. CHEDDAR, GRANULAR AND WASHED CURD CHEESE

GRADING STANDARDS FOR FINISH AND APPEARANCE CHARACTERISTICS
AA A (Wisconsin State Brand) B

IDENTIFIED FINISH AND APPEARANCE
CHARACTERISTIC IN CHEESE BEING Fresh or | Medium | Curedor | Freshor | Medium | Curedor | Freshor [ Medium | Cured or
GRADED Current Cured Aged Current Cured Aged Current Cured Aged
SOILED SURRCE VS S S VS S S S D D
SURFACE MOLD S D VS S D S S D
MOLD UNDER BANDAGE and RRAFFIN VS S VS S VS S D
MOLD UNDER WRAPPER or COVERING VS VS VS VS S S
ROUGH SURRCE S S S D D D
IRREGULAR BANDAGING S S S D D D
(uneven, wrinkled and overlapping)
LOPSIDED S S S D D D
LOPSIDED (rindless) S S S S S S
HIGH EDGES S S S D D D
HUFFED S S S
DEFECTIVE COAING (scaly blistered &
checked)
CRACKS IN RIND
CHECKED RIND S S S
SOFT SPOTS
WEAK RIND S S S
SOUR RIND S S S
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ATCP 81.40 WISCONSINADMINISTRATIVE CODE 644

GRADING STANDARDS FOR FINISH AND APPEARANCE CHARACTERISTICS (Continued)

AA A (Wisconsin State Brand) B
IDENTIFIED FINISH AND APPEARANCE
CHARACTERISTIC IN CHEESE BEING Fresh or | Medium | Curedor | Fresh or | Medium | Curedor | Freshor | Medium | Cured or
GRADED Current Cured Aged Current Cured Aged Current Cured Aged
WET RIND
RIND ROT

VS = very slight; S = slight; D = definite; P = pronounced; Blank = condition not present.

(b) Rindless. The wrapper or covering of rindless cheesprotectthe surface, but may be slightly wrinkl&the cheese shall
gradedas AA shall adequately and securetyelop the cheese, be free from hufing but may be slightly lopsided and may have
shallbe unbroken, and shall fully protect the surface. The wrapp@ry slight mold under the wrapper or covering in the medium
or covering may be slightly wrinkled. The cheese shall be frearedand cured classifications, with no indication that mold has
from hufing and lopsidedness. It may have very slight moider  enterecthe cheese. Finish and appearance standards are shown in

thewrapper or covering in the medium cuget cured classifiea the grade A column of dble 4 under s. 7CP 81.40 (4) (a).
tions, with no indication that moltias entered the cheese. Finish History: cr. RegisterApril, 1993, No. 448, &f5-1-93.
andappearance standards at®wn in the grade AA column of

Table4 under par(a). ATCP 81.42 Wisconsin grade B standards.  Cheddar
History: Cr. RegisterApril, 1993, No. 448, éf5-1-93. granularand washed curd cheese labeled or soldiasonsin

ATCP 81.41 Wisconsin grade A or W isconsin state gradeB cheese shall conform to the following standards.

brand standards. Cheddar granular and washed cuctieese (1) FLAVOR cHARACTERISTICS. Wisconsin grade Bheddar
labeledor sold as Wconsin grade A or Wconsin state brand granularand washed curcheese shall be characterized by a fairly
shallconform to the following standards: pleasing cheese flavdrhe cheese may also possesssainunde

(1) FLAVOR CHARACTERISTICS. The flavor of Visconsingrade sirableflavors to a limited degree based on the aged or cured con

A and Wsconsin state brand cheddgranular and washed curgdition of the cheese. Flavor standards are shown in the grade B

cheeseshall be pleasing and free from undesirable flavors af@umn of Table 1 under s. PCP 81.40 (1). The presence or

odors.The cheesenay possess a feed, acid and bitter flavor wiiPSencef flavor characteristics sheile determined ganolep-

limited tolerances as the cheese ages. Flavor standards are sigahy by taste and smell.

in the grade A column ofable 1 under s. PCP 81.40 (1). The (2) BoDY AND TEXTURE CHARACTERISTICS. The body andex-

presencer absence of flavor characteristics shaltbtermined ture of Wisconsin grade B cheddagranular and washed curd

organolepticallyby taste and smell. cheesamay be loose and open, and may have numerous sweet
(2) BoDY AND TEXTURE CHARACTERISTICS. The body andex holes, scattered yeast holes, and other scattgeexdholes. The

ture of Wisconsin grade A and Mtonsin state brancheddar cheesenay possess other bodwd texture characteristics to vari

granularand washed curd cheese shall be reasonably solid, ousdegrees depending on the aged or cured status of the sample

pact,and close. The cheese shall appear translucent and may Hesieggraded.Body and texture standards are shown in the grade

afew mechanical openings but the openings may notge éarxd B column of Bble 2 under s. FCP 81.40 (2).

connectedto other openings. Body and texture standards are 3y CoLor cHaRACTERISTICS. Wisconsin grade Bcheddar

shownin the grade A column ofable 2 under s. PCP 81.40 (2). granularand washedurd cheese may be uncolored or colored.
(3) CoLorcHARACTERISTICS. Wisconsin gradé and Wscon-  Color standards are shovimthe grade B column ofible 3 under

sin state brand chedda@ranular anavashed curd cheese may be, ATCP 81.40 (3).

coloredor uncolored. The color shall laiform and not dull or

; ; 4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin
faded.The cheese may possess numerous tiny white specks a%gs,

8 . - eB cheddargranularand washed curd cheese shall have the
ciatedwith agedcheese, and may also possess seaminess

waviness to a slight degree. Color standards are shown in wing finish and appeararlce.characterltstlcs: i .
gradeA column of Bble 3 under s. PCP 81.40 (3). (a) Bandaged and paraffin dippedlhe rind for WWsconsin
(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin gradeB cheddargranular and washed curd cheese shall be sound.

gradeA and Wsconsin state brand chedggranular and washed It may be slightly weakhut shall be free from soft spots, rind rot,

curd cheese shall have the following finish and appearance cHgli2cksand openings of arkind. The bandage may be uneven and
acteristics: wrinkled but shall not be burst or torn. The surface may be rough

andunattractive but shall possess a fairly goodting of pardin
or wax. The pardin may be scaly or blistered. Mold and other

cheese.The bandage may be slightly uneven, overlapped rious characteristics may be present to the permitted degree

wrinkled, but shall not be burst or torn. The surface shall be pra ﬁs_ed_)n the aged or cured status of the cheese, but there'shall be

cally smooth and bright and have a good coating of fra@fwax ~© indication that mold has entgred the cheg;e. The extesapr

thatadheres firmlyto all surfaces of the cheese. Mold and othdte huffed, lopsided and have high edges. Finish and appearance

defectsshall be within allowable tolerances fbe grade accord Standardsare shown in the grade B column afble 4 under s.

ing to the degree of curing, with no indication that mold haRTCP 81.40 (4) (a).

enteredthe cheese. The exterior shall be free fronfimgif but (b) Rindless. The covering or wrapper of rindless cheese

may have slightly high edges and be slightly lopsided. Finish agdadedas Wsconsin grade Bhall be fairly neat, and shall ade

appearancetandards are shown in the grade A columnatld quatelyand securely envelop thiheese to protect the surface.

4 under s. ACP 81.40 (4) (a). Thewrapper may not be broken but may be wrinkled. The cheese
(b) Rindless. The wrapper or covering of rindless cheesmay be hufed and lopsided. The cheese may have slight mold

gradedas Wsconsin grade A or Wconsin state brand shall ade underthe wrapper or covering in the medium cured and cured

quatelyand securelgnvelop the cheese, be unbroken and fullglassifications,but there shall be no indicatidhat mold has

(a) Bandaged and paraffidipped cheeseThe rind shall be
sound, firm and smooth, and provide gogatotection to the
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enteredthe cheese. Finish and appearance standards are shown in

thegrade B column ofdble 4 under s. FCP 81.40 (4) (a).

AGRICULTURE, TRADE & CONSUMER PROTECTION

ATCP 81.50

TABLE 6. COLBY AND MONTEREY (JACK) CHEESE

o ; : — GRADING STANDARDS FOR BODY AND
History: Cr. RegisterApril, 1993, No. 448, éf5-1-93. TEXTURE CHARACTERISTICS
SubchapterV —Colby and Monterey (Jack) Cheese; [oenTIFED BoDY AND GRADE | GRADE A | GRADE
Grade Standards TEXTURE CHARACTER - AA (Wisconsin B
ISTIC IN CHEESE BEING State
ATCP 81.50 Wisconsin certified premium grade ~ AA || RAPED Brand)
standards. Colby and monterey (jack) cheese labeled or sdlccurpy D D
asWisconsin certified premium grade AA shall conform to th
following standards: COARSE s
(1) FLavor cHARACTERISTICS. Wisconsin certified premium || sweeT HOLES s
gradeAA colby and monterey (jack) cheese maydwking in fla
vor development, or may possess characteristic cheese flavp1ORT S
Theflavor shall be fine, highly pleasing and free from undesiraligueary S
flavorsand odors, except it may possess a very slightffaeor.
Flavor standards are shown in the grade AA columnadfid 5. || WEAK S
The presence oabsence of flavor characteristics shall be detqf 5 P
minedorganoleptically by taste and smell.
TABLE 5. COLBY AND MONTEREY (JACK) CHEESE CRUMBLY S
GRADING STANDARDS FOR GASSY S
FLAV OR CHARACTERISTICS SLITTY S
IDENTIFIED FLA VOR AA A B
CHARACTERISTIC IN (Wisconsin State CORKY S
CHEESE BEING Brand) VS = very slight; S = slight; D = definite; P =pronounced; Blank = condition not
GRADED present.
FEED VS S 5 (3) CoLOR cHARACTERISTICS. (&) Wisconsin certified pre
mium grade AA colby cheese may becolored or colored to any
ACID VS degree recognized within the cheese manufacturing indiistey
color shall be uniform, bright and attractive.
FLAT s . ' ; .
(b) Wisconsin certified premium grade AA monterey (jack)
BITTER VS S cheesemay not be colored.
FRUTY S (c) Color standards for &€onsin certified premium grade AA
colby and monterey (jack) cheese are shown in the grade AA col
UTENSIL s umnof Table 7.
TABLE 7. COLBY AND MONTEREY (JACK) CHEESE
SOUR VS
GRADING STANDARDS FOR COLOR CHARACTERISTICS
WHEY-TAINT S
IDENTIFIED COLOR GRADE | GRADEA | GRADE
YEASTY S CHARACTERISTIC IN AA (Wisconsin B
CHEESE BEING GRADED State
MALTY S Brand)
OLD MILK s WAVY VS S
WEEDY S ACID-CUT S
ONION Vs UNNATURAL S
BARNY S MOTTLED S
LIPASE or RANCID VS SALT SPOTS S
VS = very slight; S = slight; D = definite; P = pronounced; Blank = none detectabpeDULL OR FADED S
(2) BoDY AND TEXTURE CHARACTERISTICS. Wisconsin certi BLEACHED SURRCE S
fied premium grade AA colby and monterey (jack) cheese shilfrindless)

bereasonably firm.The cheese may have evenly distributed sm
mechanicabpenings or a closed bady¥he cheesmay not con

Vs = very slight; S = slight; D = definite; P =pronounced; Blank = condition not
present.

tain any sweet holes, yeast holes or other gas holes. The cheesg) FinisH AND APPEARANCE CHARACTERISTICS. Wisconsin
may be definitely curdy or partially broken down if it is more thagertified premium grade AA colby and monterey (jack) cheese

3 weeks old. Body and texture standards are shown in the gr
AA column of Bble 6.

8Hall have the following finish and appearance characteristics:

(a) Bandaged and paraffin dippedrhe rind shall be sound,
firm, and smooth, and shall provide good protection to the cheese.
The bandage shall be evenly placed on the end and over the entire
surfaceof the cheese, shall be free from unnecessary overlapping
andwrinkles, and shall not be burst or torn. The cheese surface
shallbesmooth and bright and shall have a good coating of-paraf
fin or wax that adheres firmly to the entire surface of the cheese.
The cheese shall be fréem mold under the bandage and paraf
fin. It shall also be free from high edges,fimgf andlopsidedness,
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but may possess a soiled surface to a very dligbtee. Finish and mechanicabpeningsor a closed body When present, mechani
appearancstandardsre shown in the grade AA column able cal openings may not be ¢gr or connected to other openings. The
. cheeseshall be free from sweet holes, yeast holes, or other gas

TABLE 8. COLBY AND MONTEREY (JACK) CHEESE holes. The cheese shall be definitely curdy partially broken
downif it is morethan 3 weeks old. Body and texture standards
GRADING STANDARDS FOR FINISH AND areshown in the grade A colunui Table 6 under s. PCP 81.50
APPEARANCE CHARACTERISTICS ).
IDENTIFIED FINISH AND GRADE GRADE A GRADE (3) COLOR CHARACTERISTICS. Wisconsin gradé\ or Wiscon-
APPEARANCE =~ CHAR- AA (Wisconsin B sin state bran@olby or monterey (jack) cheese shall have a fairly
ACTERISTIC IN CHEESE State

uniform, bright attractive appearanceolby cheese may either be
coloredor uncolored but the coloratiamall be uniform with very
SOILED SURRCE Vs S slight waviness permitted. Color standards are shown in the grade
A column of Bble 7 under s. PCP 81.50 (3).

BEING GRADED Brand)

SURFACE MOLD S s .
(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin
MOLD UNDER BANDAGE VS gradeA and Wsconsin state brand colby and monte(@gck)
and ARAFFIN cheeseshallhave the following finish and appearance charaeteris
MOLD UNDER WRAPPER VS tics:
or COVERING (rindless) (a) Bandaged and paraffin dippedrhe rind shall be sound,
firm, and smooth, and shall provide good protection to the cheese.
ROUGH SURRCE s D y ' h .
The bandage may be slightly uneven, overlapped or wrirtded
IRREGULAR BANDAGING S D shallnot be burst or torn. The surface shall be practically smooth

(uneven wrinkled and over andbright and shall have a good coating of pimadr wax that

'apping) adheres firmly to all surfaces of the cheese. The cleedibe
LOPSIDED s D free from mold under the bandage. Finish and appearance stan
- dardsare shown in the grade A columnTaible 8 under s. PFCP

LOPSIDED (rindless) S S 81.50(4) (a)

HIGH EDGES S D (b) Rindless. The wrapper or covering shall be practically
smooth.The wrapper or covering shall be properly sealét

ooty olictered and tnecked s adequateoverlapping at the seams, or hysuitable alternative
type of closure. The wrapper or covering shall be neat and shall

CHECKED RIND S adequatelyand securely envelop the cheese. The wrappamer

WEAK RIND S eringshall fully protect thesurface of the cheese. The wrapper or
coveringmay be slightly wrinkled, but may not detract from the

SOUR RIND s initial quality of the cheese. The cheese shall be free from mold
underthe wrapper or covering, and shall not befédif The

WRINKLED WRAPPER or s D

cheesamay be slightly lopsided. Finish and appearance standards
areshown in the grade A colunui Table 8 under s. PCP 81.50
VS = very slight; S = slight; D = definite; P = pronounced;Blank = condition n(fl4) (a)
present. History: Cr. Regis_terApriI, 1993, No. 448, éf5-1-93; emay. am. (2)eff.
(b) Rindless. The wrapper or covering of rindless chees& 8-98am. (2). RegisteMay, 1999, No. 521, éf6-1-99.
gradedasgrade AA shall be practically smooth. The wrapper or i .
coveringshall be properly sealedth adequate overlapping atthe ATCP 81.52 Wisconsin grade B standards. ~ Colby
seamspr by a suitable alternative closure. The wrapper or eovéndmonterey (jack) cheese labeled or sold #sc@hsin grade B
ing shall be neat, and shaltlequately and securely envelop th&hallconform to the following standards.
cheesebut may be slightly wrinkledAllowance may be made for (1) FLAVOR CHARACTERISTICS. Wisconsin grade B colbgnd
wrinkles caused by crimping or sealing when vacuum packagingonterey(jack) cheese shall possess a fairly pleasing characteris
is used. The cheese shall be free from mold under the wrappeiiocheese flavor-lavor standards are shown in the grade B col
coveringandshall not be hdéd or lopsided. Finish and appear umnof Table 5 under s.PCP 81.50 (1). The presence or absence
ancestandards are shown in the grade AA columrebid’8 under of flavor characteristics shall be determinegamolepticallyby
par.(a). tasteand smell.
83 00-am. ). oy, 1965, N 6oL efoetoge. oY A (el (2) BODY AND TEXTURE CHARACTERISTICS. \Msconsin grade B
colby and monterey (jack) cheese may be loosely knit and open.
ATCP 81.51 Wisconsin grade A or W isconsin state ~ 1he cheese may have mechanical openings or a closed body
brand standards. Colby and monterey (jack) cheese labeled grl€remay be a limited amount of sweet holes, scattered yeast
soldas Wsconsin grade A or consin state brand shatinform Nolesand other scattered gas holes, but pinny gas holeware
to the following standards: permitted.Body and texture standards are shown in the grade B
(1) FLavor cHARACTERISTICS. Wisconsin grade A and &/ columnof Table 6 under s. FCP 81.50 (2_)'
consinstate brand colby and monterey (jack) cheese may be lack (3) COLOR CHARACTERISTICS. Wisconsin grade B colby and
ing in flavor development or possesslight characteristic cheeseMonterey(jack) cheese may possess to a slight degree each of the
flavor which is pleasing and free from undesirable flavors arf@®lor characteristics shown in the grade B columnatiid 7under
vor and slight acid or feed flavors. Flavor standards are showrSi{ght bleached surface.
thegrade A column ofdble 5 under s. PCP 81.50 (1). The pres  (4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin
enceor absence of flavor characteristics shall be determimggd orgradeB colby and monterey (jack) cheese shall have the following
nolepticallyby taste and smell. finish and appearance characteristics:
(2) BoDY AND TEXTURE CHARACTERISTICS. Wisconsin grade A (a) Bandaged and paraffin dippedhe rind of grade B cheese
and Wisconsin state brand colby and monterey (jack) cheese sishlhllbe reasonably sound. It may be slightly weak but shall be free
be reasonably firm. Theheese may have evenly distributedrom soft spots, rind rot, cracks and openings of any kind. The

COVERING (rindless)
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bandagemay be uneven and wrinkled, but shall hetburst or (2) BoDY AND TEXTURE CHARACTERISTICS. Wisconsin certi

torn. The surface of the cheese may be rough and unattractive,flmd premium grade AA brick and muenster cheese shall have
shall be entirely coated with pdiiafor wax. The pardih may be goodbody and texture. The cheese may be close or have even dis
scalyor blistered, with arery slight mold under the bandage otribution of mechanical openings and shall be slightly translucent.
paraffin. There shall be no indication that mdids entered the The cheese shall also be free from sweet holes, pin holes and other
cheeseFinish and appearance standards are sliowite grade gasholes. The texture may be slightly curdy or partially broken

B column of Rble 8 under s. PCP 81.50 (4) (a). downdepending on the age of the cheese. The cheesdahall

(b) Rindless. The wrappeor covering of grade B cheese shalf Unifqrm distribution of salt. Body antkxture standards are
be unbroken but the wrapper or coveringay be definitely Shownin the grade AA column ofable 10.

wrinkled. The wrapper orcovering shall securely envelop the TABLE 10. BRICK AND MUENSTER CHEESE

cheeseFinish and appearance standards are sliowhe grade

B column of Rble 8 under s. PCP 81.50 (4) (a). GRADING STANDARDS FOR BODY AND
History: Cr. Register April, 1993, No. 448, éf5-1-93; emag. am. (2),eff. TEXTURE CHARACTERISTICS

8-8-98;am. (2), RegisteMay, 1999, No. 521, &f6—-1-99.
IDENTIFIED BODY AND GRADE AA | GRADE A GRADE
B

. TEXTURE Wisconsin
SubchapterVI — Brick and Muenster Cheese; Grade || cHARACTERISTIC IN ( State
Standards CHEESE BEING GRADED Brand)
CURDY D D
ATCP 81.60 Wisconsin certified premium grade  AA
standards. Brick and muenster cheese labeled or sold as-W || SWEET HOLES VS S
consincertified premium grade AA shall conform to the following[ sHorT S
standards:
: . ; MEALY S
(1) FLavoR CHARACTERISTICS. Wisconsin certified premium
gradeAA brick and muenster cheese shall be fine, highly pleasim@RUMBLy s
and free from undesirable flavors and odors, except that tge
cheesemay have a very slight feed flavétlavor standards are || CORKY S
shown in the grade AA column of @ble 9. The presence or|| \weak S
absenceof flavor characteristics shalle determined ganolep-
tically by taste and smell. PASTY S
TABLE 9. BRICK AND MUENSTER CHEESE GASSY S
GRADING STANDARDS FOR FLAVOR CHARACTERISTICS PINNY s
IDENTIFIED FLA VOR GRADE GRADE A GRADE SLITTY s
CHARACTERISTIC IN AA (Wisconsin State B
CHEESE BEING Brand) VS = very slight; S = slight; D = definite;P = pronounced; Blank = condition not
GRADED present.
FEED VS S D (3) CoLor cHARACTERISTICS. Wisconsin certified premium
gradeAA brick and muenster cheese may be either uncolored or
ACID S coloredto any degree recognized within the cheese manufactur
FLAT Vs S ing industry The color shall be uniform, bright and attractive.
Color standards are shown in the grade AA columnadfig 11.
BITTER S TABLE 11. BRICK AND MUENSTER CHEESE
FRUITY S GRADING STANDARDS FOR COLOR CHARACTERISTICS
UTENSIL s IDENTIFIED COLOR GRADE | GRADEA | GRADE
CHARACTERISTIC IN AA (Wisconsin B
SOUR VS CHEESE BEING GRADED State
Brand)
WHEY-TAINT S
UNEVEN COLOR s
YEASTY S
ACID-CUT
MALTY S
VS = very slight;S = slight; D = definite; P = pronounced; Blank = condition not
OLD MILK S present.
(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin
WEEDY S W / .
certified premium grade\A brick and muenster cheese shall be
ONION VS well-shapedanduniform in size with a smooth and well closed
BARNY S surface.The wrapper or covering shall be practically smooth and
properlysealed with adequate overlapping to securely envelop the
LIPASE or RANCID VS cheesepr shall be sealed by an alternative and satisfactory type
of closure. Allowance shall be made for slight wrinkles caused by
METALLIC S crimping or sealing when vacuum packaging is used. chHezse

VS = very slight; S = slight; D = definite; P = pronounced; Blank = none detectab&hall be free from mold under the wrapper or covering and shall
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not be misshaped or Hefl. Finish and appearance standards are ATCP 81.62 Wisconsin grade B standards.  Brick or

shownin the grade AA column ofable 12. muenstercheese labeled or sold ass@bnsin grad® cheese shall
TABLE 12. BRICK AND MUENSTER CHEESE conformto the following standards:
SRADING STANDARDS FOR FINISH AND APPEARANCE (1) FLAVOR CHARACTERISTICS. V\ﬁsc_:onsm grada brick ano_l _
CHARACTERISTICS muenstercheese shalpossess a fairly pleasing characteristic
cheesdlavor. The cheese may also possess various undesirable
IDENTIFIED FINISH AND GRADE | GRADEA GRADE flavorsto a slight or very slight degree. Curedck cheese may
AN e IN AA gggg%’,gﬂg) B developasurface microganism that contributes to flavor devel
CHEESE BEING GRADED opmentas the cheese ages. Flavor standards are shown in the
gradeB column of Bble 9 under ATCP 81.60 (1). The presence
SURFCE DEFECTS VS S or absence of flavor characteristics shall be determingahor
SURFACE MOLD leptically by taste and smell.
MOLD UNDER WRAPPER OR _(2) BODY AND TEXTURE CHARACTERISTICS. V\/iscon_'sip grade B
COVERING brick and muenster cheese may be curdy to a definite degree. The
gradedcheese shall have a fairly uniform distributafrsalt. Body
ROUGH SURRCE \& S andtexture standards are shown in the grade B columaéT
LOPSIDED vs 10 under s. ACP 81.60 (2).
(3) CoLor cHARACTERISTICS. Wisconsin grade B brick and
SOFT SPOTS muenstercheese may have a slight degoéeineven coloration.
HUFFED Muenstercheese may have orange artificially colored surfaces

thatenhance the traditional appearance of the cheese. Color stan

VS = very slight;S = slight; D = definite; P = pronounced; Blank = condition "OHardsare shown in the grade B columnTable 1. under s. ACP
present. )

History: Cr. RegisterApril, 1993, No. 448, éf5-1-93. 81.60(3).
(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin
ATCP 81.61 Wisconsin grade A or W isconsin state ~ gradeB brick and muenster cheese may be slightly Uestorm
brand standards. Brick or muenster cheese labeled or sdd In size an(Bhape and possess Sl|ght surface defeCtS, but shall be
Wisconsingrade A or Visconsin state brand shall conform to thé&leanand free from checks or mold. The wrapper or covering may
following standards: beslightly uneven, but shall adequately and securely envietop
(1) FLAVOR CHARACTERISTICS. Wisconsin grade A and M cheeseAllowance shall be made for wrinkles caused by crimping
' 9 or sealing when vacuum packaging is used. Cured brick cheese

consinstate brand brick and muenster cheese shall be pleasing ) ;
free from undesirable flavors and odors. The cheese may be Iarjq%g yhave an overlap of parchment, foil, or other satisfactory-pack

S . ~dging materialthat securely envelops and protects the cheese.
ing in flavor development or may have progressive characteri

heesd The ch h iaht flat f d curedbrick cheese and colored or uncolored brick or muenster
cheeselavors. 1he cheese may havedy slight flat avor and - -heesenay be packaged in a vacuum type package or other satis

a very slight feed flavoFlavor standards are shown in the gradg, .tory nackagingmaterial that securely envelops and protects the

A columnof Table 9 under s. PCP 81.60 (1). The presence ofcheeseFinish and appearance standards are shiowre grade

absenceof flavor characteristics shalle determined ganolep- g ojumn of Eble 12 under s. FCP 81.60 ).

tically by taste and smell. History: Cr. RegisterApril, 1993, No. 448, f5-1-93.

(2) BoDY AND TEXTURE CHARACTERISTICS. Wisconsin grade A
or Wisconsin state brand brick antlienster cheese shall have a  Subchapter VIl —Swiss or Emmentaler Cheese;
goodbody The texture may be close or have even distribution of Grade Standards
mechanical openings and very slight sweet holes but shall be free
from other gas holes. The body shall be slightly translucent. The
texturemay be definitely curdy or partially broken down, depenq)
ing on the age of the cheese. The cheese shall have a uniferm
tribution of salt. Body and texture standards are shown in t
gradeA column of Bble 10 under s.FCP 81.60 (2).

(3) CoLoRCHARACTERISTICS. Wisconsin gradé and Wscon-

ATCP 81.70 Wisconsin grade A or W isconsin state

and standards. Swiss or emmentaler cheese labeled or sold
Wsconsingrade A or Vitconsin state brand shall conform to
e following standards:

(1) FLavor cHARACTERISTICS. Wisconsin grade A or Wcon-

. brand brick and oh be eith | in state brand Swiss cheese or emmentaler cheese shall have a
sinstate brand brick and muensteieese may be either uncoloreg, e asingand desirable characteristic Swiseese flavor consis

or colored to any degree recognized within the cheese manufag,;ith the age of the cheese. The cheese shall be free from unde
turing industry but the coloration which is added shall be uniforngjyapeflavors. Flavor standards are shown in the grade A column
andnot dull or faded. Color standards are shown in the gradeyfaple 13. The presence or absence of flavor charactesistitis
columnof Table 1L under s. ACP 81.60 (3). be determined aranoleptically by taste and smell.

(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin TABLE 13. SWISS (EMMENTALER) CHEESE
gradeA and Wsconsin state brand brick and muensteeese
shallbewell-shaped, uniform in size and free of soiled surfacgs, GRADING STANDARDS FOR FLAVOR CHARACTERISTICS
checkor mold. The surfaces shall be well closed. The wrapper

: ¢ MBbeENTIFIED FLA VOR | GRADE A | GRADE | GRADE | GRADE
coveringshall be practically smooth. The wrapper or coveringgCHARACTERISTIC IN | (Wisconsin B ¢ D
shall be properly sealed with adequate overlapping to securfgHEESE BEING State

. . RADED Brand)
envelopthe cheese, or shall be sealed by an alternativeatisd
factory type of closure. Allowance shall be made ¥ainkles | ACID Vs
causedby crimping or sealingvhen vacuum packaging is used SARNY

The cheese shall not be misshaped ofdwifFinish and appear
ancestandards are shown in the grade A columrabfel12 under || BITTER %S
s.ATCP 81.60 (4).

History: Cr. RegisterApril, 1993, No. 448, éf5-1-93.

u| O| O| O

Ol | | wn

FEED S
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TABLE 13. SWISS (EMMENTALER) CHEESE - Continued

ONSUMER PROTECTION ATCP 81.70

TABLE 15. SWISS (EMMENTALER) CHEESE - Continued

GRADING STANDARDS FOR FLAVOR CHARACTERISTICS GRADING STANDARDS FOR EYE
AND TEXTURE CHARACTERISTICS
IDENTIFIED FLA VOR GRADE A | GRADE | GRADE | GRADE IDENTIEIED EYE GRADE A | GRADE | GRADE | GRADE
CHARACTERISTIC IN (Wisconsin B C D AND TEXTURE (Wisconsin B c D
CHEESE BEING State CHARACTERISTIC IN State
GRADED Brand) CHEESE BEING Brand)
GRADED
FLAT S D D
GASSY S D
FRUITY S D
IRREGULAR S D
LIPASE or RANCID s D
LARGE EYED S D
METALLIC VS S D
NESTY VS D D
OLD MILK S D
ONE SIDED S D P
SOUR S D OVERSET S D D
UTENSIL VS S D SICKS Ve S 5 5
WEEDY s b ROUGH VS s D P
WHEY-TAINT S D SHELL VS S D D
YEASTY S D SMALL EYED S D
VS = very slight; S = slight; D = definite; P = pronounced; Blank = nondetectabl¢ SPLITS S D
(2) Boby cHARACTERIsTICS. Wisconsin grade A or Wconsin  [sTREUBLE VS S D )
statebrand Swiss or emmentaleneese shall be uniform, firm,
andsmooth. Body standards are shown in the gfadelumn of || UNDERSET S D D
Table14. UNEVEN S D D
TABLE 14. SWISS (EMMENTALER) CHEESE

GRADING STANDARDS FOR BODY CHARACTERISTICS

GRADE A
(Wisconsin
State
Brand)

IDENTIFIED BODY
CHARACTERISTIC IN
CHEESE BEING

GRADE | GRADE
GRADED B C

GRADE
D

COARSE

PASTY

S D
S D
SHORT S D

S D D

WEAK

VS = very slight;S = slight; D = definite; P = pronounced; Blank = condition not

VS = very slight; S = slight; D = definite; P = pronounced; Blank = condition not
present.

(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin
gradeA or Wisconsin state brand Swiss or emmentaler cheese
shallhave the following finish and appearance characteristics:

(a) Swiss cheese containing a rin@lhe rind shall be sound,
firm and smooth and shall provide good protection to the cheese.
The surface of the cheeseay contain a very slight amount of
mold, but no mold shall have penetrated the interior of the cheese.
Finishand appearance standaate shown in the grade A column
of Table 16.

TABLE 16. SWISS (EMMENTALER) CHEESE

present. ] GRADING STANDARDS FOR FINISH AND
(3) EYE AND TEXTURE CHARACTERISTICS. Wisconsin gradé\ APPEARANCE CHARACTERISTICS
or Wisconsin state brand Swiss or emmentaler cheese shallrbe
: TDENTIFIED FINISH
properly set and possess well developed, roandlightly oval || AND APPEARANCE GRADE A
eyes. The eyes shall be relatively uniform in size and uniformly CHARACTERISTIC | (WISCONSIN
distributed. The majority of the eyes shall B to 13/, inch in N CIEESE BEING BSRT:,EE) GREDE | GRADE | GRADE
diameter. The cheese may have vedlight dull, rough and shell
eyecharacteristics. The texture of the cheese may comtayn || CHECKED RIND S D
slight checkspicks, and streuble. Eye and texture standards  eyrerr 5 5
shown in the grade A column oélfile 15.
TABLE 15. SWISS (EMMENTALER) CHEESE gﬂSI'Q—EA%E RIND VS S D P
GRADING STANDARDS FOR EYE
AND TEXTURE CHARACTERISTICS MOLD UNDER VS s D P
WRAPPER OR
IDENTIFIED EYE GRADE A | GRADE | GRADE | GRADE COVERING
AND TEXTURE (Wisconsin B C D
CHARACTERISTIC IN State
CHEESE BEING Brand) SOFT SPOTS D
GRADED SOILED SURRCE s D P
AFTERSET S D (rind)
SOILED SURRCE VS S
CABBAGE S D (rindiess)
CHECKS VS s D D ONEVEN S 5 5
COLLAPSED S D WETRIND 5
DEAD Vs D D WET SURRCE s D D
DULL Vs S D D (rindless)
FROG MOUTH D D ;/rse;e\r/]etzry slight; S = slight; D = definite; P = pronounced;Blank = condition not
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(b) Rindless Swiss cheesA.rindless block of grade A Swiss  (b) Rindless Swiss chees€he wrapper or covering for a rind
cheeseshall be reasonably uniform in size and well shaped. Thessblock of Swiss cheese shall adequately and securely envelop
wrapperor covering shall adequately and securely envelop ttiee cheese. The wrapper or covering maglightly wrinkled, but
cheeseThe wrapper or covering may be slightly wrinkled, buit shall be neaand unbroken and shall fully protect the surface of
shallbe neat, unbroken and fully protect the surface of the chedabe.cheese. The surface of the cheese may contain a slight amount
The surface of the cheesmay contain a very slight amount ofof mold but no mold shall penetrate the interior of the cheese. The
mold, but no mold shall have penetrated the interior of the cheeskeesemay contain various undesirable finish and appearance
Finishand appearance standaagls shown in the grade A columncharacteristic$o a slight degree for the applicabiait. Finish and
of Table 16 under pafa). appearancstandards are shown in the grade B columriabie

(5) COLOR CHARACTERISTICS. Wisconsin gradé or Wiscon- 16 under s. ACP 81.70 (4) (a).
sin statebrand Swiss or emmentaler cheese shall have a natural(5) CoLoR CHARACTERISTICS. Wisconsin grade B Swiss or
attractiveand uniform colarColor standards are showntime emmentalercheesemay have a slight bleached surface. Color
gradeA column of &ble 17. standardsare shown in the grad® column of Bble 17 under s.
ATCP 81.70 (5).

TABLE 17. SWISS (EMMENTALER) CHEESE History: Cr. RegisterApril, 1993, No. 448, éf5-1-93; CR 99-151: am. ({)),

GRADING STANDARDS FOR COLOR CHARACTERISTICS gsegiz%erggli/_zo%01, No. 547 £f8-1-01; CR 01-057: am. (3), Register June 2002 No.

IDENTIFIED COLOR | GRADEA | GRADE | GRADE | GRADE

&HéﬁégERé%T'L% (WgtcE;gSIn B c D ATCP 81.72 Wisconsin grade C standards. Swiss

GRADED Brand) cheesdabeled or sold as Mtonsin grade C shall conform to the
following standards.

ACID CUT S b (1) FLAVOR CHARACTERISTICS. Wisconsin grade C Swiss or

BLEACHED SURRCE S D D emmentalecheese shall have a characteristic Swiss cheese flavor
consistent with age of the cheese. The cheese may contain various

COLORED SPOTS S D disrating flavor characteristics to a slight or definite degree for the

DULL OR FADED S D applicableflavor. Flavor standardare shown in the grade C <ol
umnof Table 13 under s.TACP 81.70 (1). The presence or absence

MOTTLED S D of flavor characteristics shall be determinedamolepticallyby

PINK RING S 5 tasteand smell.

(2) Boby CHARACTERISTICS. Wisconsin gradeC Swiss or
VS = very slight; S = slight; D = definite; P = pronounced;Blank = condition ndemmentaleicheese shall have a uniform bodye cheesenay
present. . ] _ containvarious disrating body characteristiosa slight or defi

: Stsr"sj‘g% arcyr'lgggisijec;.Aggli,12?23'—1'\‘993;4%59539_—11_59% am. E&E;e(sb)l?é‘é ;i7s’t gegulynlte degree for the applicable trait. Body standards are shown in

2001,No. 547ef. 8-1-01; CR 01-057: am. (3) andble 15, Register June 2002 No. the grade C column ofdble 14 under s. FCP 81.70 (2).

558,eff. 7-1-02. (3) EYE AND TEXTURE CHARACTERISTICS. Wisconsin grade C

) . . Swissor emmentaler cheese may contain various disrating eye
ATCP 81.71 Wisconsin grade B standards. ~ Swissor  and texturecharacteristics to a slight or definite degree for the
emmentalercheese labeled or sold assebnsin grade B shall gpplicabletrait. Eye and texture standards are shown in the grade

conformto the following standards. C column of &ble 15 under s.’CP 81.70 (3).

(1) FLavor cHARACTERISTICS. Wisconsin grade B Swiss Or  (4) FiNISH AND APPEARANCE CHARACTERISTICS. Wisconsin
emmentalecheese shall have a pleasing and desirable characghdeC Swiss or emmentaler cheese shall have the following fin
istic Swiss cheese flavor consistent with the age of the chEese. jsh and appearance characteristics.
cheesamay contain a very slight acid, bittenetallic and utensil (a) Swiss cheese containing a riritihe rind shalbe sound and

flavo(;. Tge cheﬁse may %ontam (é s“?ht feec:f_?tt)nlﬂa\llgr. Fl(ejwor shallprovide good protection to the cheese. The cheesehsivall
,SAt'?gPaSrls?ige(f) q_"r‘:g Inrésgngcr:or gg:er?]rcleoof p a&mrathJgrisetEci no mold penetrating its interioThe cheese may contain various
hallb d t ! d P leptically by tast d i disratingfinish and appearance characteristics stight or defi
shallbe determined ganoleptically by taste and smell. nite degree for the applicable trait. Finish and appearance stan
(2) BopY CHARACTERISTICS. Wisconsin gradeB Swiss or  dardsare shown in the grade C column able 16 under s. BCP
ﬁmmentlalicheesl(ebst:jal:gbz unlforén, (fjlrm andhsmoqth,hbut maqyl_7o(4) (a).
avea slight weak bodyBody standards are shown in the grade 1) Rindless Swiss cheesghe wrapper or covering of rindless
B column of Bble 14 under s.7CP 81.70 (2). _ Swisscheese shall adequately and securely envelop the cheese.
(3) EYE AND TEXTURE CHARACTERISTICS. Wisconsin grade B Thewrapper or covering may be wrinkled, but shall be unbroken
Swissor emmentaler cheese shall hawell-developed, round or and fully protect the surface of theheese. The surface of the
slightly oval shaped eyes. Theajority of the eyes shall Bésto  cheesenay contain definite mold but no mattiall penetrate the
1316inchin diameter The cheese may also have various undesifiterior of the cheese. The cheese may contain various disrating
ableeye and texture characteristics to a very slight or slight degfefish andappearance characteristics to a very slight, slight er def
for the applicable trait. Eye and texture standards are shown injlig degree for the applicable traiEinish and appearance stan
gradeB column of ble 15 under s.’CP 81.70 (3). dardsare shown in the grade C column aeble 16 under s.’CP
(4) FINISH AND APPEARANCE CHARACTERISTICS. Wisconsin 81.70(4) (a).
gradeB Swiss or emmentaler cheese shall have the followiRg fin (5) CoLor cHARACTERISTICS. Wisconsin grade C Swiss or
ish and appearance characteristics. emmentalecheese may have various disrating color characteris
(a) Swiss cheese containing a rin@ihe rind shall be sound, tics to a slight or definite degree for the applicable trait. Cxitam
firm, and smooth, and shall provide good protection to the cheedardsare shown in the grade C column able 17 under s. ’CP
The cheese shall have no mold penetrating its inteFloe cheese 81.70(5).
may contain various undesirable finish and appearehaeacter History: Cr. RegisterApril, 1993, No. 448, éf5-1-93.
isticsto a slight degree for the applicable trait. Finish and appear
ancestandards are shown in the gradeoRimn of Bble 16 under ~ ATCP 81.73 Wisconsin grade D standards. Any dam
S.ATCP 81.70 (4) (a). agedSwissor emmentaler cheese which is marketable for use as
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humanfood except for the damage, and cheese which does tweror labeler and such other information concerning use of the
meetthe requirements of any of the higher grades undestiis logotypeas required by the department. Persons authorized to use
chaptershall qualify for the Wsconsin grade D classification. the official logotype shall be issued an identification number for

History: Cr. RegisterApril, 1993, No. 448, f5-1-93. usein the logotype. In the case of a manufacturer number shall
) ) bethe same athe factory number previously assigned. The num
SubchapterVIIl — W isconsin Cheese Logotype ber assigned shall be centered directly below the word “WIS
CONSIN” in thebottom portion of the map as specified under s.
ATCP 81.80 Official logotype design and use. ATCP 81.80.

(1) Theofficial logotype shall consist of a miniature outline map (2) Permitsshall be issued without the payment of any fee and
of the boundaries of Wtonsin, withthe words “WISCONSIN ' bevalid for a period of 2 years after date of issuance, and may be
CHEESE"appearing across the uppeo-thirds of the map in renewedor like periodsupon expiration thereof and qualification
large bold faced type or lettering lzer than any other words or of the applicant. The department shall grandeny a permit
figuresin the logotype, and extending partially beyond the outsidgplicationwithin 20 business dayafter the application is filed
boundariesof theoutline map. The figures “100%?”, in fine-line with the department, provided that the application is accompanied
typeor lettering no more than half the height of the words W13y all requisite information and documentation. Permits may be
CONSIN CHEESE?”, shall be centered in the intervening spaefnied,suspended or revoked if the logotype is used contrary to
betweenthe words “WISCONSIN CHEESE” and the top of theequirementsf this chapter or the perntiblder uses or aids or
map. In the lower half of the mahere shall appear the wordsabetsthe use of the logotype on cheese not manufactured in this
“made in”, to be followed immediately belowith the word state Registrants shall at all times keep the department informed
“WISCONSIN’, iin bold faced type or lettering approximatelyof any changes in plant operationeafing use of the logotype.
one-halfthe size of the words “WISCONSIN CHEESE”. The (3) (a) The oficial Iogotype may be fiked to and used on

words“made in” shall be in bold faced, lower case type or lettegeesamanufactured ithis state meeting the grade standards of
ing. The factory or other identification number assigned te peiyScONSIN CERTIFIED PREMIUM GRADE AA.” “WIS-
sonsauthorized taise the logotype shall be centered in the intefoNSINGRADE A” or “WISCONSIN SRTE BRAND" if the
vening space between theord “WISCONSIN” and the bottom ¢ eesds one forwhich grade standards have been adopted under

line of the mapjn type or lettering approximately one—half thenis chapter The oficial logotype may also be used on cheese
sizeof the word "WISCONSIN'. All type or lettering shall be €as manfacturedn this state, which is given a score of 92 or better

ily readable and so spacat designed as to present a SYmmettingerpar (b) if the cheese is one for which no grade standards
cal appearance Wlthln the logotype, as illustrated in tffieialf havebeenadopted by the department. Théaidl logotype may
modelset forth below: notbe used on any cheese other than cheese identified under this
paragraph. Cheese shall be graded by graders licensed under s.
97.17,Stats.
(b) Cheese for which no separate gratsndards have been
1 ooo/ adoptedby the department shall be scored on basis of a 100 point
o scalein accordancevith weighted values as specified herein for

eachof the separate factors to be considered in determining the
quality of the cheese. Points shall be deducted according to the
degreeto which defects are found the quality factors &cting

A

the cheese. Cheese shall be scored on basis ofollogving

made in weightedpoint value factors:
Flavor 40 points
WISCONSIN Body & Texture 35 points
Color 10 points
Makeup & Appearance 10 points

O 0 0 0 Salt 5 points

(c) Testing techniques and standards useptading cheese for
which standards have been adopted by the department shall be
usedin scoring cheestor which no grade standards have been

(2) The oficial logotype shall be proportionate in size to thédopted.
sizeof any package or container label or labeling on which itis to (d) Cheese on which the logotype is to be used shall be
beused. manufacturedn this state entirelfrom milk produced under and

(3) The oficial logotype may be &iked to and used only on Meetingsanitary and quality standards equal to or greater than
cheesemanufactured in this state entirely from mpkoduced those established under ss. 97.24 and 97.5@ts., or rules
under and meeting sanitary and quality standards equal to @optedthereundefor the production and distribution of milk,
greaterthan those established under ss. 97.24 and 97.52, Stats2nglwhich conforms to all applicable standards and requirements
rules adopted thereunder for the production and distribution 8f ch. 97, Stats., relating to the manufacturing, labeling and sale
milk, and which otherwise conforms to all applicable standar@é cheese.

andrequirements of ch. 97, Stats., relating to the manufacturiqg’,}'gt,fl’{fze%f ;egi_sl“fg'\é'f";’v n}%?&"ﬁgza)ﬁ‘;‘l‘(‘]’lis‘ézj?\gﬂbg)i;eggif\}gf Qg;"'v

labeling and sale of cheese. eff. 12-1-79; am. (2), Regisdbecemberl985, No. 360, & 1-1-86; renum. from
History: Cr. RegisterMay, 1977, No. 257, &f6-1-77; renum. from Ag 88.02, Ag 88.03 and am. (1) and (3) (a), Registgril, 1993, No. 448, éf5-1-93; am(3)
Register April, 1993, No. 448, éf5-1-93. (a), Register January1996, No. 481, &f2-1-96.

ATCP 81.81 Registration. (1) No person shall user ATCP 81.82 Official logotype use. (1) FACTORYMARK-
affix the oficial logotype on any cheese, or its wrapper or-connGs. (a) Rind cheese shall be plainly marked at the faetihy
tainer,without first registeringvith the department and obtainingthe official logotype stamped or imprintezh the surface of the
a permit authorizing its use in connection with the manufactunend, or a label attached thereto, and also on the outer surface of
labelingand sale of \iconsin cheese. Applications for registrathe box or carton containing the cheese, or any label attached to
tion shallinclude the business name and address of the manufsechbox or carton.
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(b) Rindless cheese shhk plainly marked at the factory with81.92 (1) (c) shallbe added to the dairy ingredients, in order to
the official logotype stampedr imprinted on the inner wrap or coagulateor set the dairy ingredients into a semisolid magse
sleeve and also orthe outer surface of the box or carton containsemisolidmass shall be cut into curd particles by a one—quarter
ing the cheese, or any labefigéd or attached to such box or €ar inch curd knife. The whey shall be drainiedm the semi—solid
ton. curds. Water shalbe added to the curds, and the temperature shall

(2) Packacep cHEeSE. Cheese cut, packagedwrapped and e rajsed to 106 F as the curds and water are stirred. The temper
offeredfor sale at wholesale or retail shall be plainly marked wi

the official logotype stamped or imprinted on the wrapper of th u_reof 106 F shallbe ma_lntalned and the stirring shall continue

cheese or a labelfaded or attached thereto until the curds become firm. The curds shmdl transferred to
History: Cr. RegisterMay, 1977, No. 257, &f6-1-77; renum. from Ag 88.04, hOOpSOII’ forms and pressed until the desisédpe Qnd flrm_nes_s_

Registey April, 1993, No. 448, ¢f5-1-93. areattained. The cheese shall then be salted by immersing it in a
ATCP 81.83 Records. All persons registered and autho saturatedsalt solution for 20 72 hours, depending on the desired

rizedto use the dicial logotype shall keep records of atieese degfeef?f saltiness.
onwhich the diicial logotype is used, to include the source, quan History: Cr. RegisterJanuary1996, No. 481, éf2-1-96.
tity and type of cheesen which it is used, the place where such a1cp g1.92
cheesés cut, packaged and labeled, and points to which chegsgg, ;

i - ] - - VR lIbe used in t
bearing the logotype is shipped for ultimate saldistribution.
Permitholders furnishindogotype labels to out-of-state buyerfﬂ_ﬁ.

Ingredients. (1) The following ingredients
he manufacture of baby Swiss cheese:
(a) Dairy ingredients consisting of milk, skim milk, nonfat

shallkeep records of the quantity of labels included with each b Ik, or cream, usedlone or in combination, provided that the

shipment.Records shall be kept farperiod of one year and befor?rlw Er;l%eesresp;)ggcéfwéefta)ﬁae and moisture requirements set
madeavailable for department inspection. ’ ) ) . . . -
History: Cr. RegisterMay, 1977, No. 257, &éf6-1-77; renum. from Ag 88.05, (b) Cultures or enzymes of animal, plant or microbial origin,

Register April, 1993, No. 448, éf5-1-93. usedfor acid production and for curing, flavor and texture devel
. ] opment.
SubchapterIX - Bf?‘by Swiss Ch_eese, Standard of (c) Clotting enzymes;onsisting of rennet or other enzymes of
Identity and Labeling animal, plant or microbial origin, used to set the dairy ingredients

. . to a semisolid mass.

ATCP 81.91 Baby Swiss cheese; product descrip - . . . . .
tion and preparation. (1) DESCRIPTION.. Baby Swiss cheese  (2) The following optional ingredients may besed in the
is the food prepared by the process under sub. (2) or by any ofh@nufactureof baby Swiss cheese:
processvhich produces a finished cheese having the same-physi(a) Coloring.
caland chemical properties as that produced under sub. (2). Babyb) Calcium chloride, used as a coagulation aid. If used, the
Swisscheese has round, well-formed holes or eyes developgdountof calcium chloride, calculated as anhydrous calcium
throughoutthe cheese. The minimum milkfedntent of baby chloride,shall not exceed 0.02% by weighttb dairy ingredi
Swisscheese is 45% by weight of the solid$ie maximum mois ents.
ture content is 43% by weight, aietermined by a method that  (c) Antimycotic agents, applied to the surface of slices or cuts
complieswith s. A’CP 80.32. Baby Swiss cheese shall be heldigtconsumer-sized packages, used to retard mold growth.
the point of manufacture for 6@ays prior to distribution, or be  History: Cr. RegisterJanuary1996, No. 481, &f2-1-96.
madefrom pasteurized milk. If pasteurized milkused, the phe
nol equivalent value of 0.2§rams of baby Swiss cheese shall not ATCP 81.93 Nomenclature and label declaration.
exceed3 micrograms. The name of the food describedsnATCP 81.91 (1) shall be baby

(2) PrepaRATION.. To prepare baby Swiss cheese, dary Swiss cheeseThe product label shall include an ingredient decla

ingredientsspecified ins. ATCP 81.92 (1) (a) shall be brought toration setting forth, in descending order of predominance by

. .. _\veight,the common or usual name of each ingredient used in the
atemperature of 90F. Bacterial cultures or enzymes speuﬂe%od. Enzymes of animal, plant or microbial origin may be

ins. ATCP 81.92(1) (b) shall be added to the dairy ingredientgyeciaredas enzymes.If the product is made from pasteurized
in order to subject them to the action of lactic acid and propiomgik, it shall be so labeled.

acid. One or more ofhe clotting enzymes specified in ST@P History: Cr. RegisterJanuary1996, No. 481, &2-1-96.
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